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NURSING SUBJECTS 


INTRODUCTION 


The nursing subjects of this two-year course should be so 
closely correlated that the pupil clearly understands the many inter- 
relationships among the subjects. Furthermore, the teaching of 
theory should be closely correlated with concurrent practical work in 
the classroom and in the clinical areas, 


The teacher of the nursing subjects should be familiar with the 
content of related courses, such as science and health, in Grades 9, 10, 
Livand: 12; 


It is essential to emphasize the principles on which various 
procedures are based, It is also recommended that the course be approached 
from the point of view of the needs of the healthy person, which are 
modified for the patient with disease. 


The teacher should be in communication with the head nurse 
and the staff, before the pupils are assigned to a clinical area,to 
interpret objectives of the teaching program, The teacher should also 
be in close communication with the Director of Nursing, 


In the introduction mention should be made of the fact that the 
nutrition section of the Home Economics course for nursing assistants 
fulfils the minimum time allotment of twenty hours to nutrition, re- 
quired under Schedule 4 of the Nurses Act, 1961-62, 


tess 


BIOLOGY 


Time allotment: the minimum time allotment for biology required under 
Schedule 4 of the Nurses Act, 1961-62, is 30 hours, 


Aims: to develop an understanding of normal body structure and function 
to acquire a basis for healthful living 


to acquire a foundation for giving safe nursing care 


The Body as a Whole 


Time allotment: the equivalent of approximately 6 single periods 
Characteristics of living matter: 


(a) Cells: structure, function, characteristics 

(b) Tissues: definition, classification - epithelial, connective, muscle, 
nerve 

(c) Membranes: definition, examples 

(d) Organs: definition, examples 

(e) Systems: definition, examples 


Skin and Accessory Organs 


Time allotment: the equivalent of approximately 4 single periods 


(a) General description of the skin and the accessory organs in relation 
to the body as a whole 

(b) Description and normal variations: appearance and texture 

(c) Structure: epidermis, dermis 

(d) Functions: excretion, protection, sensation, temperature regulation 

(e) Accessory Organs: glands, hair, nails, nerves, receptors 


Musculo-Skeletal System 


Time allotment: the equivalent of approximately 13 single periods 


(a) General description of locomotor system 
(b) Bones 
(i) Growth, development and structure 
(ii) Types: long, short, flat, and irregular 
(iii) Functions: protection, locomotion, support, blood cell formation , 
storage of minerals 
(iv) Names and locations of principal bones: head, trunk and 
extremities 


(c) Joints 
(i) Types: movable, immovable 
(ii) Structure: ligaments, cartilage, synovial fluid 
(iii) Movement: flexion, extension, abduction, adduction, rotation, 
circumduction 
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(d) Muscles 
(i) Description 
(ii) Classification: voluntary, involuntary, cardiac 
(iii) Functions: movement of bone and body fluids, maintenance of 
posture, production of heat and energy 
(iv) Names, locations and functions of important selected muscle 
groups 


Circulatory System 


Time allotment: the equivalent of approximately 13 single periods 


(a) Structure and function of: - 
(i) heart 
(ii) blocd vessels 
(131), _blood 
(b) Blood circulation 
(i) systemic 
(ii) pulmonary 
(c) General function of lymph, lymph vessels and lymph nodes 


Respiratory System 


Time allotment: the equivalent of approximately 5 single periods 


(a) Structure and function of nose, pharynx, larynx, trachea, bronchi 
and lungs 
(b) Process of respiration 
(i) external 
(ii)}i~ internal 


Digestive System 


Time allotment: the equivalent of approximately 11 single periods 


(a) Structure and function of digestive tract: mouth, pharynx, oesophagus, 
stomach, small and large intestines, and the accessory organs such as 
tongue, teeth, salivary glands, liver (including gall bladder), 
pancreas 

(b) Process of digestion: mechanical and chemical 


Urinary System 
Time allotment: the ecuivalent of approximately 5 single periods 


(a) Urinary system as part of the excretory mechanism of the body 
(b) Structure and function of the kidneys, ureters, urinary bladder 
and urethra 
(c) Urine: normal characteristics such as colour, amount, specific gravity 


Reproductive System 


Time allotment: the equivalent of approximately 8 single periods 


(a) Structure and function 
(i) female 
(ii) male 

(b) Menstrual Cycle 
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Nervous System and Special Senses 


Time allotment: the equivalent of approximately 10 single periods 


(a) Structure and function of Central Nervous System 
(2) #bEain 
(ii) spinal cord 
(iii) nerves 
(b) General functions of autonomic nervous system 
(c) Structure and function of 
(i) the eye: coats, chambers, fluids, lens, iris, optic nerve 


(ii) ear: outer, middle and inner 
(d) Special Senses 


(i) visual 
(ii) auditory 
(iat jy *tactitle 
(iv) olfactory 
(v) taste 


Endocrine System 


Time allotment: the equivalent of approximately 2 single periods 


(a) Glands, location and function: pituitary, parathyroid, thyroid, 
adrenal, pancreas (islets of Langerhans), ovaries and testes 


Resources 
(a) Books 


See bibliography on page 15 
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HYGIENE - INDIVIDUAL AND COMMUNITY HEALTH 


Time allotment: the minimum time allotment, under Schedule 4 of the Nurses 
Act, 1961-62 is 10 hours 


Aims: to identify basic human needs 
to practise good health and grooming habits 


to become aware of organizations concerned with the promotion of health 


Levels of Health Organization 


Time allotment: the equivalent of approximately 4 periods 


(a) International - World Health Organization 
(b) National - Department of National Health and Welfare 
(c) Provincial - Ontario Department of Health 
(d) Local - Hospital - functions and organization 
- Public Health Agencies 
- Voluntary Agencies 


Health 
Time allotment: the equivalent of approximately 10 single periods 


(a) World Health Organization definition 
(b) Identification and some elaboration of basic needs 
(i) physical: food, water, air, rest, activity, shelter, elimination 
(ii) mental and social: sense of worth, feeling of belonging, accep- 
tance, appreciation, love, a philosophy of life 
(iii) personal considerations: appearance, cleanliness, clothing, diet, 
posture, rest and sleep 


Health Problems in the Community 
Time allotment: the equivalent of approximately 6 single periods 


(a) Mental illness 
(b) Control of communicable diseases 
(c) Addiction 


Resources 
(a) Books See attached list for Hygiene 
(b) Films 


Between the Lines) 

Stigma ) Ontario Department of Health, 
Information and Publicity Branch, 
Parliament Buildings, 
Toronto, Ontario, 


The Innocent Party Ontario Department of Health, 
Venereal Disease Control, 
Parliament Buildings, 
Toronto, Ontario, 


For additional films, refer to: Health Film Library Catalogue, 
Ontario Department of Health, 
Parliament Buildings, 
Toronto, Ontario, 
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RELATIONSHIPS (PERSONAL AND VOCATIONAL) 


Time allotment: the minimum time allotment for relationships required under 
Schedule 4 of the Nurses Act, 1961-62 is 10 hours 


Note: 


Although the basic principles of relationships can be taught in the class- 
room, the emphasis should be on interweaving this material throughout the 
curriculum, The personal and vocational development of the student will 
be facilitated by individual guidance, 


Aims: to apply a knowledge of basic human needs in order to establish 
satisfactory personal relationships with others 


to gain an understanding of the vocational functions and res- 
ponsibilities of the nursing assistant 


Personal Relationships 
Time allotment: the equivalent of approximately 6 single periods 


(a) Understanding ourselves 
(b) Establishing satisfying relationships 


Vocational Relationships 


Time allotment: the equivalent of approximately 10 single periods 


(a) Historical development of the role of the nursing assistant 

(b) The role of the nursing assistant in the health team 

(c) Relationships, ethics and etiquette 

(d) Ethical and legal responsibilities to patients, co-workers, employer, 
College of Nurses, nursing assistant association 


Vocational Opportunities 


Time allotment: the equivalent of approximately 5 single periods 


(a) Assessment of self in relation to employment possibilities 
(b) Evaluation of employment opportunities including personnel and 
labour policies 
(c) Procedures regarding employment: 
(i) seeking 

(ii) accepting terms of contract 

(iii) maintaining 

(iv) terminating 


Bibliography 


See attached list - page 15 
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NURSING IN EMERGENCIES 


Time allotment: the minimum time allotment for this topic, required under 
Schedule 4 of the Nurses Act, 1961-62 is 10 hours 


Aims: to develop an understanding of the role of the nursing assistant 
in an emergency situation 


to acquire some basic skill in first-aid 


Types of Emergency Situations 
Time allotment: the equivalent of approximately 1 single period 


(a) Natural: flood, fire, earthquake, tornado, hurricane 

(b) Personal: accidents, epidemics 

(c) Warfare: bombing, nuclear weapons, chemical, biological, idealogical 
warfare 


Effects of Emergency Situations 
Time allotment: the equivalent of approximately 3 single periods 


(a) The Community 
(i) Utilities: water, sewage, electricity, gas 
(ii) Communications: telephone, radio, television, newspapers 
(iii) “Transportation; car, train, truce 
(b) The Family and the Individual 
(i) Provision for physical needs: air, food and water, shelter 
(ii) Psychological reactions: immediate, delayed 
(iii) Social and economic considerations: family disorganization, 
loss of personal assets and/or employment 


Community Resources in an Emergency 


Time allotment: the equivalent of approximately 5 single periods 


(a) Agencies 
Examples - Emergency measures organization, law enforcement, 
fire control, hospitals, clinics, health units or 
departments, Red Cross Society, Saint John Ambulance, 
Salvation Army, utility services 
(b) Community Co-ordination including role of individual 
(c) Role of nursing assistant 


Fundamentals of First Aid 
Time allotment: the equivalent of approximately 23 single periods 
Related Activities 
(a) Immediate action in an emergency: 
(i) assess the situation 
(ii) organize bystanders 


(iii) notify doctor, police 
(iv) obtain materials needed 


iL. Continued 


(b) Immediate Care of Victim: 
(i) protect from further injury 


Gi) offer reassurance 
(iii) facilitate breathing 
(iv) control haemorrhage 
(v) conserve body heat 
(vi) determine further action 


(c) Care of victim in specific emergencies 
(i) asphyxia 


(ii) haemorrhage 


(iii) poisoning 


(iv) fractures 


(v) injuries due to heat 
or cold 


(vi) foreign bodies 
Resources 
(a) Books 
See attached list 
(b) Films 
Breath of Life 


) 
Resuscitation from Drowning ) 
First Aid for Air Crew ) 
) 

a) 


No Time to Spare 
Early Handling of Spinal Injurie 


Safe at Home 
One Day's Poison 


Other films - see film listing 
in Instructors Manual - First Aid 
Canadian Red Cross Society, 


Related Activities 


Films: 
Early Handling of Spinal 
Injuries _ 
First Aid for Air Crew and 
Guide for use of film 
Pressure bandage 


Demonstration of Artificial 
Respiration 


Films: Breath of Life 
Resuscitation from 
Drowning 


Types and Methods of 
Bandaging - roller, 
sling, pressure 


Films: Safe at Home 


One Day's Poison 


Improvisation of equipment 
Immobilization of fractures 
Methods of transportation 
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Available from: 

Canadian Red Cross Society, 
95 Wellesley Street East, 
Toronte, Ontario, 


National Film Board 

and/or Information and Publicity 
Branch, Ontario Department of 
Health, Parliament Buildings, 
Toronto, Ontario, 
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ELEMENTARY NURSING 


Time allotment: the minimum time allotment for theory and practice of 
elementary nursing, required under Schedule 4 of the Nurses Act, 1961-62, 
is 100 hours. The following outline does not indicate the hours that 
will be required for pupil practice, The amount of practice time will 
vary according to the needs of the pupils, and the number of pupils 
enrolled in relation to the facilities and equipment. 


Aim: to develop understanding, attitudes and skills necessary for the 
role of the nursing assistant 


Note: 


Throughout the course the emphasis will be on basic nursing principles 
rather than specific procedural methods. 


A_concept of modern nursing 


Time allotment: the equivalent of approximately 6 single periods 
Related Activities 


Definition of nursing Tour of the hospital 
The nursing assistant as 

a member of the health 

team 


The patient and his needs 


Time allotment: the equivalent of approximately 41 single periods 


Basic human needs Film: The Patient as a Person 
Daily needs essential Ontario Hospital Association, 
to any patient 24 Ferrand Drive, 
(a) Environment: Toronto, Ontario 
safety 
cleanliness (concept Handwashing 
of asepsis) 
temperature 
humidity 
air circulation 
lighting 
odour 
noise 
privacy Care of equipment 
The patient unit 
Bed making 


2. 


3. 


4. 


Continued 


(b) 


(c) 


(d) 


(e) 


(£) 


(g) 


Body alignment and activity Positioning and moving the 
patient in bed 
Assisting patient into chair, 
wheel-chair or stretcher 
Assisting to walk 
Personal care and Care of skin, mouth, hair, nails 
hygiene Care of dentures 
Dress and grooming 
Sleep and rest Comfort measures 
position of patient 
condition of bed 
environmental factors 
Nutrition and fluids Feeding the patient 
Intake record 
Elimination Giving and removing the bedpan 
and urinal 
Output record 
Mental, social, and Talking with patients 
cultural needs Diversional activities 
Consideration of religious 
factors 


Observations in nursing care 


Time allotment: the equivalent of approximately 16 single periods 


Importance of Tests of pupil observation 
observations skills 

Methods - looking, listening, 

smelling, talking, feeling 

Significance of observations 

Classification of syrptoms: 


(a) objective including cardinal 

(b) subjective 

The patient's chart: Instruction and experience in 
(a) purposes taking temperature, pulse, and 
(b) contents of chart respiration, Admitting and 
(c) general rules of charting discharging a patient 


Introduction to conditions of illness 


Time allotment: the equivalent of approximately 62 periods 


(a) 


(b) 


Causes of disease Observe micro-organisms under 
predisposing causes microscope 
immediate specific causes 
The body's response to illness 
and injury 
orocess of inflammation 
immunity 

derinition 

types of - natural 

acquired 

allergic reaction 

common symptoms of illness 


4, Continued 


(c) Nursing care of patient 
with: 
pain 
nausea and vomiting 
incontinence 
urinary drainage 
limitation of movement 
prostheses 


(d) The nursing assistant's 
responsibilities in relation to 
(i) Diagnostic tests 


(ii) General therapeutic measures 
in relation to: 
rest 
diet 
medication 
rehabilitation 
physio and 
occupational therapy 
oxygen 


(iii) Treatments ordered in relation 
to the patient 


(iv) Pre and post operative 
nursing care 


Bibliography 


See attached list - 


Care of pressure areas 


Care of patient: with cast, 
in wheelchair, on stretcher, 
on crutches 

Care of artificial, limbs, 
artificial eyes, contact 
lenses, and hearing aids 


Collection of specimens: urine» 
faeces, sputum, vomitus 

The physical examination: 
preparation of patient, 
assisting the physician, the 
special positions 


Pouring and giving SIMPLE 
oral medications, technique 
of hypodermic preparation for 
the home, insertion of rectal 
suppository. 

Safety measures for oxygen 
therapy 

Application of heat, cold 
Giving enemata, use of rectal 
tube 

Nose and throat treatments 
Inhalations 

Anaesthetic bed 
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MEDICAL SURGICAL NURSING 


Time allotment: the teaching time for this unit will far exceed the 
minimum of 10 hours required under Schedule 4 of the Nurses Act, 1961-62 
and the four weeks each of medical and surgical nursing experience in 
caring for patients required under Schedule 5, 


Aims 


ey 


to develop a general understanding of the patient as an individual and 
the importance of illness to him and to his family 


2. to develop an ability to plan for and carry out nursing care which is 
based on a knowledge of individual needs and an understanding of the 
patient's condition 

3. to develop an understanding of care given by other members of the 
health team, and the nursing assistant's responsibilities in relation 
to this care 

Notes 

1. In this outline the approach to nursing care is the needs of the indiv- 
idual rather than the procedure - disease-centred approach, 

2. Since each course in the curriculum should increase a pupil's ability 
to meet nursing needs, there will be reference to previous teaching, 

3. Medical and surgical nursing implies care of patients who may or may 
not have surgery, 

4, The length of time between lectures and the opportunity for practice 


should be minimal, As far as possible, teaching should be carried 


on concurrently with practice. 


Experience in the clinical area should be planned so that the pupil can 
care for the same patient over a period of time, 


Needs of all patients as modified by conditions 





Oxygen 


Pneumonia Position 
Rest 
Oxygen safety 
Care of sputum 
Moist air 
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Need Examples of aisturbances Nursing measures in addition to 
of need basic nursing skills 
Food and water Uicer Rest and relaxation 
Cholecystitis Diet modifications 
Diabetes Fluid balance 


Observation and disposal of body 
discharges 
Special mouth care 





Elimination Nerhritis Fluid balance 
Retention Assisting with colostomy care 
Incontinence Nursing measures to induce voiding 
Obstruction Nursing measures to relieve 
Constipation constipation 
Diarrhoea Skin care: irritation, pressure 


Observation, reporting and recording, 
collection, and disposal of urine 
and faeces 


Activity and Body Fractures Moving, turning, lifting, 
Alignment Arthritis positioning 
Paralysis Active and passive exercises 


Use. of devices to assist movement 
and prevent deformities 
Care of patient in a cast 





Rest end sleep Cardiac conditions Nursing measures to induce sleep 
Rheumatic fever Nursing measures to provide and 
Tuberculosis maintain bed rest 
Dermatitis 
Maintenance of Infections Control of environmental conditions 
normal body Selection of suitable clothing 
temperature Application of heat and cold 
Personal care Partial or complete Development and/or maintenance of 
and hygiene loss of independence health habits 


Speciel mouth care 








Communication Cerebral vascular Assisting patient to maintain and/ 
accident or develop satisfying ways of 
Disorders of speech, expressing needs, interests, and 
hearing and sight desires 


Preoperative state 
Postoperative state 











Emotional Pain Ability to observe and report 

Support Defects and deformities significant behaviour changes 
Preparation for surgery 
Cancer Ability to provide comfort and 
Approaching death encouragement 

Diversion and The ambulatory, mildly Ability to assist with recreational, 

Rehabilitation ill, and long-term and rehabilitative activities 
patient 
Bibliography See attached list 
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CARE OF MOTHER AND BABY 


Time allotment: the equivalent of approximately 27 single periods 
Aims 


1, to understand the physical and emotional needs of the family during 
normal pregnancy 


2. to develop some skill in giving nursing care to the normal postpartum 
patient and her baby, beginning with the third day of life 


Preparation for Parenthood 
Time allotment: the equivalent of approximately 3 single periods 
Related Activities 


(a) The family unit in today's 
society 


(b) Successful family living 


(c) Effects of pregnancy on the 
family 


The Prenatal Period 
Time allotment: the equivalent of approximately 10 periods 


(a) Signs and length of pregnancy Review of anatomy and physiology 
of reproductive system 


(b) Beginning and development of 
life 


(c) Maternal changes 
(d) Prenatal care 


(i) Medical supervision 
(ii) Hygiene of pregnancy 


Labour and Delivery 
Time allotment: the equivalent of approximately 5 periods 
(a) Stages of labour 


(b) Care of mother during labour 
and delivery 


(c) Immediate care of mother and 
baby following delivery 


The Postpartum Period 
Time allotment: the equivalent of approximately 9 periods 


(a) Nursing needs and care of Perineal care, breast care, Sitz 
mother and baby bath, heat Lamps 
Bibliography 


See attached list 
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CARE OF THE CHILD 

Time allotment: equivalent of approximately 26 periods 

Aims 


1, to obtain some background knowledge of growth and development and to 
develop some skills in meeting the needs of the normal child 


2. to develop some skill in giving care to the sick child whose nursing 
needs are stabilized 


Related activities 


Introduction of the Principles of Film - Principles of Mesias 
Growth and Development Bee Oe eee 
Education 
Time allotment: equivalent of approximately Audiovisual Branch 
2 single periods 559 Jarvis Street, 


Toronto, Ontario 


Basic Physical, Mental and Social Needs at 
the following ages and how they are met 


Time allotment: equivalent of approximately 
10 periods 


(a) the infant Care of the baby - example 


(b) the toddler feeding, bathing, dressing 


(c) the pre-school child 
(d) the school age child 
(e) the adolescent 

The Sick Child 


Time allotment: equivalent of approximately 
14 single periods 


(a) symptoms of illness Adaptation of nursing procedures 


for the care of the sick child. 
(b) preparing a child for 


hospitalization 


(c) Meeting the basic needs of a 
child when these are altered because 
of illness, injury or 
hospitalization 


(d) Nursing care of the less acutely 
ill, convalescent and handi- 
capped child 

Bibliography 


See attached list 
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HOME ECONOMICS 


Senior Division 


COOPERATIVE COURSE FOR NURSING ASSISTANTS 


INTRODUCTION 


This course is designed to meet the needs and interests of 
the pupil enrolled in Grade 11 of the Cooperative Course for Nursing 
Assistants,and fulfils the minimal time allotment for nutrition of 
twenty hours, required under Schedule 4 of the Nurses Act, 1961-62, 


Allotment of Time and Organization 


This course of study is divided into two sections. Section 
I, Nutrition, should be allotted three consecutive periods per week, 
throughout the school year. The most desirable qualifications of the 
teacher of the nutrition course are a specialist's certificate in home 
economics and experience in hospital dietetics. 


Section II, Clothing, should be allotted two consecutive 
periods per week, throughout the school year. 


The suggested allotment of time to topics in the following 
outlines is based on the supposition that the pupil will have com- 
pleted Grade 9 and/or Grade 10 home economics. 


Correlation with Other Subjects 


The teacher of nutrition should have a thorough understanding 
of the philosophy and objectives of the Cooperative Course for Nursing 
Assistants. She should be familiar with the content of the subjects 
taught to fulfil the requirements of Schedule 4 of the Nurses Act, 1961- 
62 and correlate nutrition with these subjects. 


SECTION I 


NUTRITION 
UNIT I NORMAL NUTRITION 
Aims: To develop some understanding of the role of nutrition in maintaining 


good health throughout the life cycle 


To develop appreciation of the social, racial, religious, economic 
and psychological factors in food habits 


To gain practical experience in planning, preparing and serving 
attractive, adequate meals 
1. CANADA'S FOOD GUIDE 
Time allotment: the equivalent of approximately 6 single periods 


(a) Important nutrients in each food group and the functions of these 
nutrients 


(i) Milk: calcium, riboflavin, protein, vitamin A, fat, 
phosphorus 


(ii) Fruits and vegetables: vitamins C and A, cellulose, 
sugar 


(iii) Cereals: starch, protein 
(iv) Meat and alternates: protein, thiamine, iron, fat 
(b) Sources and functions of vitamin D 


(c) The relationship between diet and health 


Bibliography 
Robertson, E.C., Nutrition for Today, McClelland and Stewart 


2. MENU PLANNING 
Time allotment: the equivalent of approximately 6 single periods 
(a) Applying Canada's Food Guide in menu planning 


(i) Importance of a varied diet within the scope of 
Canada's Food Guide 


(ii) 


Ci it) 


(iv) 


BoP ho 
Basic meal patterns for breakfast, lunch or supper, 
and dinner 


Brief survey of food habits and dietary restrictions 
of various social, religious and ethnic groups 


Satisfactory variations in basic meal patterns 


(b) Money management applied in menu planning 


(i) 


to7) 


Some factors which influence the family food budget: 
income, size of family, age of family members, fixed 
expenses other than food, value placed on food, 
appreciation of relationship between food and health, 
knowledge of food and cooking skills, time available 
for meal preparation, food likes and dislikes, food 
fads 


Some factors in reducing food costs: following Canada's 
Food Guide, using the less expensive foods in each food 
group; using shopping lists which are flexible but dis- 
courage impulse buying; reading labels; buying grade 
suited to purpose; taking advantage of seasonal price 
movements; buying in most economical quantities, accord- 
ing to intended use; using cooking skills 


(c) Other tactors in menu planning 


(i) 
(ii) 
(iii) 


(iv) 


Flavour 
Colour 
Texture 


Temperature 


(d) Planning adequate, attractive meals at low, moderate and high cost 


levels 


Resources 


Kinder, F., Meal Management, Collier-Macmillan 


Local Milk Foundation or Associated Milk Foundation of Canada, 
86 Isabella Street, Toronto 5, Food Models (Prices listed) 


Simmoons, F., Eat Not This Flesh (University of Wisconsin Press) 
Burns and MacEachern 


Wright, C. E., Food Buying, Collier-Macmillan 


PRACTICE IN MEAL PREPARATION 
Time allotment: the equivalent of approximately 42 single periods 
(a) Principles of preparation and cooking 


(i) Protein foods: milk, cheese, meat, fish, poultry, eggs 
(ii) Fruits and vegetables 


(iii) Flour mixtures: batters, doughs, sauces 
(b) Work simplification in meal preparation 


(i) Classes of change to save time and energy: body 
position; tools, equipment and work areas; raw 
materials; production sequence; finished product 


(ii) Principles of work simplification: elimination, 
combination, rearrangement, simplification 


(c) Sanitation in meal preparation 


(i) Food spoilage and contamination: how micro-organisms 
grow and multiply; the action of yeasts, moulds and 
bacteria on the chemical composition and acceptability 
of food; food borne infections such as the common cold, 
salmonellosis, trichinosis; food poisoning caused by 
staphylococci and botulism 


(ii) Food handling: personal hygiene; storage and sanitation 
of equipment with special emphasis on dishwashing; storing, 
preparing and serving food to maintain high standards of 
sanitation 

(d) Service of food 
(i) Psychological and aesthetic aspects of food service 
(ii) Service: family style, buffet, tray 
(iii) Table manners and deportment 
(iv) Variations in food service and manners in different 


social and economic groups and regions of the world; respect 
for differences in social customs 


(e) Application of knowledge of menu planning, principles of cooking, 
work simplification, sanitation and service in the preparation of 
meals at low, moderate and high cost levels 


eG 


Bibliography 


Frazier, W.C., Food Microbiology, McGraw-Hill 


Gross and Crandall, Management for Modern Families, 


(Appleton-Century-Crofts), Ryerson Press 


McHenry, E.W., Food Without Fads (Lippincott) McClelland 


and Stewart 


Stanley, L., and Cline, J.A., Foods, Their Section and 


Starr, 


Preparation, Ginn 
C., Management for Better Living, Copp Clark 


Vanderbilt, A., New Complete Book of Etiquette, Doubleday 


Wattie, H., and Donaldson, E., Canadian Cook Book, Ryerson Press 


4. MODIFICATION OF NORMAL DIET IN LIFE CYCLE 





Time allotment: the equivalent of approximately 15 single periods 


(a) Pregnancy and lactation 


(i) 
(ii) 


Reasons for increased nutritional requirements 


Danger of excessive food intake and weight gain 


(b) Infancy 


(i) 
(ii) 


Git) 


(iv) 
(v) 
(vi) 


Nutritional state of newborn 


Rate of growth and development 


Nutritional requirements; results of inadequate intake; 
preventive measures 


Practice in preparing formulae in the home situation 
Gradual introduction of new foods 


Assessment of commercially prepared baby foods 


(c) Childhood 


(i) 
(ii) 
(iii) 
(iv) 
(v) 
(vi) 


Need for adequate nutrition 
Nutritional requirements 

Factors influencing eating habits 
Results of poor eating habits 
Suggestions for feeding the sick child 


Practice in preparing meals for young children 


(d) Adolescence 
(i) Recent studies of nutrition of adolescents 
(ii) Need for adequate nutrition 
(iii) Nutritional requirements 


(iv) Factors influencing eating habits; common food fads and 
fallacies; calculation of caloric content of meals 


(e) Middle years (35-60) 
(i) Importance of weight control 


(ii) Fads and fallacies related to weight reduction; 
Canada's Food Guide as basis of reducing diet 


(iii) Practice in planning and preparing attractive, 
nutritionally adequate, low calorie meals 


(f£) Later years 
(i) Need for adequate nutrition 


(ii) Factors influencing food habits of older people: 
physiological, psychological, economic, environmental 


(iii) Modifications of the normal diet 


(iv) Practice in preparing attractive, adequate meals for 
elderly persons at low and moderate cost levels 


Resources 
(a) Books 


Brown, A., and Robertson, E.C., The Normal Child, Harlequin 
Books 


McHenry, E.W., Food Without Fads, (Lippincott) McClelland 
and Stewart 


Mowry, L., Basic Nutrition and Diet Therapy for Nurses, 
(C, V. Mosby), McAinsh & Co, 


Peyton, A.B., Practical Nutrition (Lippincott) McClelland 
and Stewart 


(b) Current Publications 


Department of National Health and Welfare, Healthful Eating, 
Local Health Unit 


Department of National Health and Welfare, Up the Years From 
One to Six, Queen's Printer, Ottawa 


(c) Films 


Ontario Department of Education Audio-Visual Branch, 559 Jarvis 
Street, Toronto, Why Won't Tommy Eat and Food for Freddie 


UNIT II THERAPEUTIC NUTRITION 





Aims: To establish the relationship between the normal and the therapeutic diets 
To develop some understanding of several therapeutic diets 


To develop understanding of the role of therapeutic nutrition as an 
essential part of total patient care 


To participate in the preparation of some therapeutic diets 


MODIFICATIONS OF NORMAL DIET IN THERAPEUTIC NUTRITION 





Time allotment: the equivalent of approximately 3 single periods 
(a) Calorie intake 

(b) Nutrient intake 

(c) Consistency 

(d) Bulk 

(e) Inclusion or exclusion of specific foods 


(f) Pattern and frequency of meals 


STANDARD HOSPITAL DIETS 


Time allotment: the equivalent of approximately 6 single periods 
(a) Full diet 
(i) Basis in Canada's Food Guide 
(ii) Additions for increased protein and/or caloric intake 
(iii) Deletions for reduced caloric intake 
(b) Clear Fluid, (c) fluid and (d) soft diets 
(i) Purpose of each diet 
(ii) Indications for use 


(iii) General descriptions such as: consistency of diet, feeding 
pattern, modifications from full diet 


(iv) Lists of foods allowed and not allowed 


(v) Practice in planning and preparing diets 


THERAPEUTIC DIETS 


Time allotment: the equivalent of approximately 12 single periods 


(a) Gastric, (b) restricted residue, (c) restricted sodium diets 
(d) diabetic diets 


(i) Purpose of each diet 
(ii) Indications for use 


List of medical or surgical conditions 
indicating the need for the diet 


Brief description of these conditions indicating 
the reasons for dietary modifications 


(iii) General descriptions 


Characteristics of the diet, including quantity, 
consistency, chemical composition, texture, 
methods of preparation, calorie and nutrient 
content, variations in meal pattern 


(iv) Types of food allowed and not allowed 


Lists of specific foods relating the foods allowed 
and not allowed to characteristics of the diet 


(v) Menu Patterns 
Total daily food allowance 
Outline of daily meals 
Check of nutritive value 
Methods of preparation and service 


Ways and means of making restricted diets more 
appetizing 


(vi) Social, economic, religious and ethnic considerations in 
adapting the therapeutic diet to the patient's way of life 


(vii) Teacher-pupil demonstrations of some therapeutic diets 


Resources 
(a) Books 


Ontario Dietetic Association and Ontario Hospital Association, 
24 Ferrand Drive, Don Mills, Ontario, Diet Manual 


Howe, Nutrition for Practical Nurses, (W.B. Saunders), McAnish 





Canadian Diabetic Association, Manual for Diabetics in Canada 
Canadian Diabetic Association, 477 Mount Pleasant Road, Toronto 7 


aes. 


Canadian Diabetic Association, Meal Planning for Diabetics 


Canadian Diabetic Association 


Ontario Dietetic Association, Cookbook for Diabetics 
Ontario Dietetic Association, Box 313, Postal Station K, 
Toronto 12 


Department of National Health and Welfare, Table of Food 
Values Recommended for Use in Canada, Department of Public 
Printing and Stationery, Ottawa 


Payne and Callahan, The Low Sodium - Fat Controlled Cookbook 
Little, Brown 


Peyton, A.B., Practical Nutrition (Lippincott) McClelland 
and Stewart 


Bowes, Church and Church, Food Values of Portions Commonly 
Used, McClelland and Stewart 


(b) Film 


Canadian Film Institute, 1762 Carling Avenue, Ottawa 
Weight Reduction Through Diet 


SECTION II 


TEXTILES AND CLOTHING 


CLOTHING DESIGN 
Time allotment: equivalent of approximately 14 single periods 


Note: This unit on clothing design should be taught before the unit 
on clothing construction. 


Aim: To establish the relationship between an understanding of the 
elements and principles of design and the ability to appreciate 
and select beautiful clothes. 


(a) Elements of design applied to clothing 
(i) Line: effects of vertical, horizontal, diagonal, curved 
(ii) Colour: effects of hue, value, intensity 


(iii) Texture: effects of rough and smooth; shiny and dull; 
SOoLt andustitr 


(b) Principles of design applied to clothing 
(i) Harmony: size, shape, colour, texture 
(ii) Proportion: space division, scale 
(iii) Balance: formal, informal; vertical, horizontal 
(iv) Rhythm: repetition, gradation, transition, radiation 
(v) Emphasis: line, colour, texture to produce centre of interest 


(c) Structural and decorative design in clothing 


(d) Application of knowledge of design to the selection of: 
(i) ready-to-wear clothing 


(ii) pattern and fabric for clothing construction 


(e) Clothing designers 
(i) Famous designers of several countries 
(ii) Effect of high fashion on everyday dress 


(iii) Cycles of fashion 


Bibliography 


Goldstein and Goldstein, Art in Everyday Life, Collier-Macmillan 


Morton, G. M., The Arts of Costume and Personal Appearance, 
(J. Wiley), Generdl Publishing 





TEXTILES 
Time allotment: equivalent of approximately 10 single periods 


Note: This unit on textiles should be taught before the unit on 
clothing construction. 


Aims: To identify specific fibres, fabrics and finishes 


To discover some characteristics of textile fibres by 
experimentation 


To study sources, characteristics, use and care of some 
fibres and fabrics 


(a) Source, characteristics, use and care of: 
(i) Silk: pure-dye, spun, wild 


(ii) Man-made fibres 
Rayon: viscose, cuprammonium (Bemberg) 
Acetate: Celanese, Arnel 


(iii) True Synthetics 
Polyamide fibres: nylon 
Acrylic fibres: Orlon, Acrilan 
Polyester fibres: Terylene or Dacron 


(iv) Other fibres of current interest 


(b) Some tests for fibre recognition such as: burning, chemical 
solubility, microscopic 


(c) Fabrics of current interest: blends, mixtures, stretch-types, 
laminates, bonds 


(d) Fabric finishes: soil resistance, water repellency, crease 
resistance, flame resistance, moth proofing, mildew proofing, 
wash-and-wear surfacing, permanent pleating; common trade 
names in patented finishing process 


Bibliography 


American Home Economics Association, Textile Handbook, American 
Home Economics Association, 1600-20th Street N.W., Washington, D.C. 


Potter and Corbman, Fiber to Fabric, McGraw-Hill 


CLOTHING CONSTRUCTION AND WARDROBE PLANNING 
Time allotment: equivalent of approximately 36 single periods 


Note: This unit on clothing construction should be taught after 
the units on clothing design and textiles. 


Aims: To develop good judgment in the purchase of clothing 


To develop skill in the selection and handling of synthetic 
or man-made fabrics, silks, blends, and mixtures 


To achieve satisfaction through creativity 


To recognize the factors to be considered in deciding whether 
to buy or construct a garment 


1. Clothing Construction 


Project: the choice of one sewing project should 

be based on the previous experience of the pupil, but 

the project or some part of it should be made from a 

synthetic or man-made fabric, silk, blend, or mixture 


Two-piece dress 
Dress and jacket 
Party dress 
Dressmaker suit 


(a) Selection of pattern and fabric: suitability of pattern design 
to pupil; suitability of fabric to pattern, pupil and use; 
application of knowledge learned in clothing design and textile 
units 


(b) Techniques for silk and fabric of man-made and synthetic fibres 


(i) Marking: a method for sheers; a method for fabrics 
that mark with tracing wheel 


(ii) Stitching: thread, needle and stitch size suitable 
to fabric 


(iii) Seam finishes: overcast, French, double-stitched 
and trimmed 


(iv) Pressing: testing to determine method suitable to 
fabric; use of seam roll 


(c) Other techniques where applicable 


(d) 


(i) Interfacing, construction lining or underlining 
(ii) Bias: cutting, joining and applying 
(iii) Button loops of thread or fabric 
(iv) Bound buttonholes 
(v) Pockets: bound and welt 
(vi) Convertible collar 
(vii) Lining of jacket or dress 


(viii) Special finishes such as piping, cording 


Evaluation 
(i) Factors to consider in buying ready-made garments 


(ii) Comparison of the project with a similar ready-made 
garment on the basis of style, appearance, cost, 
workmanship and wise use of time and energy 


2. Wardrobe Planning 


(a) 
(b) 
(c) 
(d) 


Psychological aspects of clothing 
Wardrobe requirements 
Money management applied to clothing 


Importance of good grooming 


Bibliography 


Bishop and Arch, Bishop Method of Clothing Construction, 
(Lippincott) McClelland and Stewart 


Bishop and Arch, Fashion Sewing by the Bishop Method, 


(Lippincott) McClelland and Stewart 


Iowa Home Economics Association, Unit Method of Sewing, 
(Iowa State University Press) Thomas Allen 


Lewis, Bowers and Kettunen, Clothing Construction and 
Wardrobe Planning, Collier-Macmillan 


Roach, M. E. and Eicher, J., Dress, Adornment and the 
Social Order, John Wiley 


Ryan, M., Clothing: A Study in Human Behaviour, Holt, 


Rinehart and Winston 





